Simultaneous addition of Palatase M and Protease P to a dry fermented sausage (Chorizo de Pamplona) elaboration: Effect over peptidic and Lipid fractions.
The effect of the simultaneous addition of a lipase (Palatase M 200L Novo Nordisk A/S) and a protease (Protease P 31.000 Solvay Enzymes GMBH&CO.KG) to the manufacture of a Spanish dry fermented sausage (Chorizo de Pamplona) was studied. In relation to the free aminoacid fraction, significative increases in Glu, His, Lys, Ser, Ala, Pro, Val, Met, Ile, Leu and Phe were found. Smaller differences were observed in the aminoacids obtained from peptides. The addition of the lipase caused significant increases in palmitic, oleic and linolenic acids. Despite the observed changes, no differences were found in the sensory quality compared with the control, except for a slight softening.